BBQ Sauce SWEET (Use this on BEEF Short Ribs)
1/2 cup honey 
1/4 cup low-sodium soy sauce (use ½ cup)
1/4 cup chili garlic sauce (use ONE TABELSPOON if hot)
1 cup Catalina dressing 
1 teaspoon ground ginger (use 1 1/2 tsp)

1 ½ teaspoon garlic
 

I used country style ribs. I broiled the ribs much longer than the recipe called for. I broiled them until both sides were browned. This also cuts down the amount of fat that will be left in your Crockpot when you are finished with your recipe. Make sure you season them with salt, pepper and garlic or pepper and garlic salt before you broil them. 
     Note: Make sure you use the chili sauce that comes in a jar. I used a Thai garlic chili sauce. DO NOT USE THE AMOUNT IN THE RECIPE!!! It will make ribs that are so hot, all you will taste is the heat. I used one heaping Tsp of the chili sauce and it was plenty. Use more if you like your ribs very hot. 

     Note: I used more soy sauce than the recipe called for. It was probably closer to 1/2 cup than the 1/4 cup listed. 
     Note: Use 1 1/2 tsp of ginger 

     Note: add 1 tsp or more of garlic

Taste your sauce before pouring it over your ribs. Adjust the sauce to your own taste. Remember, you can always add more, but you can't take away what has already been added. 
I started my ribs on high for the first two hours. Make sure that you are rotating your ribs in order to keep them cooking evenly and covered with sauce. If they appear to be cooking too quickly, lower your temperature. I finished the ribs on low for two more hours. My ribs were delicious and picture perfect. My husband used the extra sauce to dip his ribs in. They were not greasy at all, nor was the sauce. The meat did fall off most of the bones, but my husband hates bones, so it was perfect for him.

